Your Booking

To make a reservation simply contact
Simply Heathcotes on: 0151 236 3536
to discuss your festive requirements or
alternatively book online at:
www.heathcotes.co.uk

A non-refundable deposit of £10.00
per person is required to secure your
booking. Full payment is required in

advance for New Years Eve reservations.

A 10% discretionary service charge will apply
on parties of 8 or more.

Christmas Gift Ideas?

Unique gift ideas available to buy online

at www.heathcotes.co.uk

® ‘Heathcotes at Home’ recipe book
® Specialist cookery classes

® Heathcotes vouchers

No hassle or delay
Simply pre-order from our special drinks
packages before arrival to help get your
Christmas party into the festive spirit.

Are you the party
organiser?

Let us take the stress out of organising
the Christmas party & relax while we
organise your festive celebrations! As a
reward for booking with us you can also
take advantage of our Heathcotes reward
card and enjoy 7% deferred discount off
the total bill! Simply apply online at:
www.heathcotes.co.uk/rewards

i

Beetham Plaza, 25 The Strand,
Liverpool L2 OXL

T: 0151 236 3536
liverpool@heathcotes.co.uk
www.heathcotes.co.uk

Christmas

New Year 2009



Christmas menu 2009 Festive celebrations

Starters 1st - 23rd December -  Christmas fayre menu is available

Butternut squash soup, créeme fraiche & toasted cumin (v)

Salad of Welsh goat's cheese with Braeburn apples, beetroot, o=t sl = 209 el ke Cluls s Gy o

toasted almonds & rape seed oil (v) (n) (excluding 4/5th December)
Pressed terrine of chicken, duck and goose, toasted walnut bread
& fig chutney (n) Christmas Eve -  Family meal £22pp, £10 for children (2-6pm)

Ballontine of Loch Duart salmon, parsley & horseradish cream
Experience a 5 course gourmet meal for £35 (from 7pm)

Main Course

Roast breast of Goosnargh turkey, fondant potatoes, sprouts & chestnuts, Boxing Day -  Surprise gourmet quiz night, 6 courses for £35

cranberry & red wine jus (n)
Fillet of haddock, creamed cauliflower, pickled carrot salad & curry spices el les B = ilenie I il N Veer sl
Braised haunch of venison, creamed celeriac, curly kale & dried cherries live entertainment and 3 course meal for £45

Sauté of potato gnocchi, Jerusalem artichokes, chanterelle mushrooms & tarragon (v)
29th December - 31st January - 50% off food from the a la carte menu

Desserts
Heathcotes Christmas pudding with rum sauce & brandy butter
Warm bread and butter pudding, apricot compote & clotted cream ey G T e - By (Bt
Candied fruit & chocolate terrine, ginger bread ice cream (n)

Selection of British Isles cheeses, Hawes fruit cake, biscuits & chutney Every Monday in December - 2 courses & 1/2 bottle of wine for £15.50

£30
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